SOUTHEAST ASIAN-STYLE SALAD ROLLS
YIELD: 6-8 Spring Rolls
	60 g
	3 oz.
	Rice vermicelli

	5 mL
	1 tsp.
	Sugar

	7 mL
	1½ tsp. 
	Fish sauce

	35 mL
	2½ tbsp. 
	Lime juice

	1
	1
	Carrot, peeled and grated

	1
	1
	Medium cucumber

	8
	8
	Round rice paper wrappers (15-25 cm [6-8”])


1. Bring a medium pot of water to a boil.  Add rice vermicelli.  Cook until noodles are tender, but not mushy, about 3 minutes.  Drain and rinse noodles under cold running water.

2. Drain noodles and let sit in a bowl for at least 20 minutes (this will allow the noodles to become sticky, and easier to work with. 
3. In a small bowl, combine sugar, fish sauce, and lime juice. Set aside.

4. While noodles are resting, peel cucumber, cut in half crosswise.  Cut each piece in half lengthwise.  Remove seeds, and cut into planks.  Cut each plank into thin strips.
5. Combine carrot and cucumber in a small bowl.  Add 15 mL (1 tbsp.) fish sauce mixture.

6. After noodle mixture has sat, add remaining fish sauce mixture.

7. Put water in a skillet or frypan so that it’s about 1.3 cm (½”) full. Heat water over medium heat until water is warm.  Remove from heat.

8. Immerse wrapper in water until just pliable, about 10 seconds.  Place on a clean work surface.
9. Sprinkle about 6 cilantro leaves over the wrapper. Arrange 5 cucumber sticks horizontally on lower third of wrapper; top with 15 mL (1 tbsp.) carrot mixture, and about 35 mL (2½ tbsp.) noodles.

10. Fold up bottom 5 cm (2”) border of wrapper over filling. Fold in left, then right edge of wrapper (see illustration below). Fold filling to top edge of wrapper to form a tight cylinder. Cover with a clean, damp kitchen bowl until ready to serve.

Adapted from: Cook’s Illustrated, February 2002
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